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It  seems  to  me  it's  at  out  time  somebody  wrote  a  new  memory  song  about  "dear 
old"  school  days.     The  popular  old  song  has  a  catchy  air,  "but  the  words  are  much 
too  out-of-date.     The  new  modern  song  ought  to  have  words  about  some  recent  memory 
such  as  the  tin  "dinner"  pail,  rather  than  go  way  hack  into  history  for  the  slate 
and  the  hickory  stick. 

Hot  school  lunches  are  here  to  stay,  and  cold  tin  pail  lunches  are  "becoming 
a  thing  of  the  past,  in  American  education. 

I  use  the  word  "education"  deliherately  for  I  have  just  "been  reading  what 
teachers  have  to  say  about  the  educational  value  of  the  school  lunch.  It's  part 
of  a  recent  report  of  the  U.  S.  Department  of  Agriculture. 

Teachers  have  known  for  a  long  time  that  children  learn  "better  and  are 
happier  if  they  eat  warm  lunches  on  school  days.     Now  they  have  columns  of  figures 
to  prove  they  are  right. 

Children  do  make  "better  records  in  school,  gain  weight  faster,  attend 
school  more  regularly,  and  have  "better  marks  in  deportment  if  they  all  have  a  hot 
lunch  at  school  every  noon. 

The  depression  may  have  put  a  stop  to  many  good  things,  hut  it  gave  the 
school  lunch  movement  a  real  "boost.    People  all  over  the  country  were  aroused  to 
the  fact  that  thousands  of  children  went  to  school  hungry  and  thousands  more  were 
not  properly  fed.     Teachers,  parents,  clubs,  whole  communities,  came  to  the  rescue 
to  provide  hot  school  lunches. 

Results  were  so  satisfactory  that  the  movement  has  been  growing  steadily. 
The  number  of  schools  serving  hot  lunches  increases  so  rapidly  every  year  that 
even  the  Federal  Office  of  Eduoation  can't  keep  track  of  them. 

Here's  the  story  of  one  county  in  Kentucky  where  20  rural  school  competed 
for  a  lunchroom  prize.    Eighteen  of  the  20  schools  boast  that  more  than  half  of 
their  pupils  drink  milk  regularly.     Eleven  of  the  schools  made  a  perfect  record 
in  their  lunchrooms.     To  win  a  "perfect"  rating  these  schools  observed  sanitary 
rules,  such  as  medical  examinations  for  employees,  satisfactory  methods  of  washing 
dishes,  and  screens  for  all  the  lunchroom  windows.     Of  course,  points  were 
awarded  for  well-balanced  menus. 

"Apparently  the  contest  rules  overlooked  nothing,  for  there  is  even  a  place 
on  the  score  card  for  the  table  centerpieces,  lunchroom  window  hangings,  and 
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'personal  health  habits'  ,  such  as  washing  of  hands  "before  the  midday  meal  and 
taking  plenty  of  time  to  eat." 

Then  here's  another  school  lunch  idea  that  many  communities  have  followed: 

"The  vegetables  grown  in  school  gardens  turn  up  later  in  the  hot  soups 
served  in  the  school  lunchroom.     Members  of  the  "boys'  agricultural  clubs  usually 
raise  and  harvest  the  vegetables.     Then  the  4-H  Club  girls  take  charge.     They  cut, 
mix,  and  process  the  vegetables  under  expert  guidance. 

"In  some  communities  mothers  and  home  demonstration  club  members  can  the 
mixed  vegetables  used  for  school  lunch  soups.      One  county  in  North  Carolina 
owns  a  giant  pressure  canner,  capable  of  processing  90  quarts  of  vegetables  at 
one  time.    Each  school  community  has  its  turn  to  use  the  canner,  and  school 
mothers  work  together  to  put  up  as  many  vegetables  as  possible.     The  canner  makes 
a  two-day  stop  in  the  interest  of  every  school  lunchroom  in  the  county." 

Hot  school  lunches  are  one  thing  for  the  large  school  that  can  afford  to 
pay  a  trained  manager  and  buy  expensive  equipment.     They  are  quite  another  thing 
for  the  small  school  in  the  country'.     Often  the  lunchroom  stove  there  has  no  oven 
and  there's  very  little  cash  to  spend  on  supplies. 

Experts  on  child  feeding  give  these  simple  rules  to  help  the  inexperienced 
lunchroom  manager. 

"First,  build  the  lunch  around  one  hearty  hot  dish.     Once  a  week,  the  hot 
dish  should  contain  eggs  in  some  form.     On  other  days  there  should  be  meat,  or 
occasionally  a  cheese  dish,  dried  beans  or  peas  attractively  served.     Or  there 
should  be  a  soup  with  real  food  value  such  as  a  rich  cream  soup  or  a  fish  or  a 
ve  ge  t  ab le  ch  owde  r . 

"There  should  be  milk  to  drink  every  day,  one-half  a  pint  for  each  child, 
and  still  more  milk  introduced  in  creamed  dishes,  cream  soups,  and  desserts. 

Serve  tomatoes  twice  a  week  during  the  winter  months,  in  the  main  dish,  or 
as  juice.    And,  if  possible,  a  fresh  fruit  or  vegetable  should  be  on  the  menu 
daily.     Carrot  sticks,  and  turnip  sticks  are  attractive  and  appetizing.  They're 
easy  to  prepare  and  furnish  more  vitamin  C  than  cooked  vegetables." 

If  you're  looking  for  variety  in  hot  dishes  that  can  be  prepared  on  top  of 
the  stove,  here  are  a  few  suggestions: 

"Prepare  a  combination  of  codfish  with  spaghetti  and  tomatoes,  or  creamed 
mixed  vegetables  and  hardcooked  eggs.    Then  there  are  kidney  beans  with  tomatoes 
and  rice,  or  eggs  and  rice  in  tomato  sauce.     Beef  stew  with  vegetables  is  always 
popular,  and  veal  or  lamb  stew  are  just  as  good.     Then  there  are  creamed  liver 
and  potatoes  and  creamed  chipped  beef  on  potatoes  or  toast.     Or  lima  beans  com- 
bined with  tomatoes  and  bacon,  or  limas  with  sausage  patties,  a.re  good  combina- 
tions . 

"Soups  and  chowders  are  always  stand-bys.     Some  of  the  best  of  them  are 

cracked  wheat  chowder,  peanut  butter  and  tomato  soup.     Then  there's  split  pea  soup 

with  cured  pork.  Or  cream  of  potato  soup.  Or  cream  of  bean,  pea,  spinach,  or  corn 
soup . 
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"Add  to  this  hot  dish  a  sandwich  which  may  be  "brought  from  home  milk 

and  a  fresh  fruit  or  a  fresh,  raw  vegetable.  And  then  you  have  a  well-balanced 
lunch  for  any  school  child." 

And  that's  all  the  school  lunch  news  I  have  for  you  today. 


